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Introduction 
I was thinking of working on housings for the Sichuan 512 earthquake in 
2008.1 always think that Architecture cannot change the world, just to make 
it more pleasant to live in. So my aim was to help the victims build their 
living place for the physical and mental injury in this condition after the 
disaster. But after a few discussions, J found that this was not the suitable 
solution which architecture could do at that moment, so I seeked something 
else which related to community as well. 
Besides a food- lover, I was also amazed by the variety of dining spaces. A 
nice space could be a flavor of a meal. This was the beginning of my journey 
of "Community in Food Oasis". 
Thanks to Puaypeng, who worked with me throughout the thesis year. He 
gave me a lot of inspirations and encouraged me to try things I never tried. 
I would also like to thanks Shiqiao and Wallace, who gave me valuable 
opinions at the beginning of the semester as well as during our discussion. 
Those who was fighting hand in hand with me, I will not forget the difficult 
times they went through with me. Cye, Catherine, Yuki, Andrew, Eric ... 
Thank you all! I'm glad that we're over it together. 
Special thanks to Bobby, Ying, Steven, Kathy, Kenneth, Louis, this is really a 
mission impossible without you guys. 
Thesis Statement 
"Community"- 'Condition of sharing, having things in common or being 
alike in some way'. (- from Oxford English Dictionary Ver. 2008 ) 
During 50s- 80s, Hong Kong went through the evolution from agriculture 
to industry, and people shifted their place of work out of their homes. 
While we are spending more time on work, in pursuit of a better living, 
some are simutaneously overlooking their family relationships. Survey 
showed that this is one of the reasons leading to social issues such as 
cases of unattended family members. One way to avoid consequential 
social problems is to strengthen family and neighborhood relationship. 
While it is impossible for us to return to our primitive way of life, the only 
possible way is to look into our daily living pattern and look for occasions 
which could happen to serve as foundation of communal activities. 
Public space is an essential element to activate community. But is it solely 
a ground or a centre for them to spend their days in? Here the thesis tries 
to redefine "Communal space" in regard to what neighborhood needs. 
I simply introduced FOOD as a programmatic catalyst in 
the Communal Space since it is a mutual need for everyone 
and involves many opportunities in social contacts. 
Therefore the process of food making along with different interactions 
was studied and explored. From the production of food to processing and 
consumption, architecture takes a position in integratingtheactivitesand 
inhabitants.lt looks forthe proximity in function and space of programmes 
aiming to encourage neighborhood bonding and healthy living. 
In this project, " Community" is created in a longer term of interaction 
than merely talking to each other occassionally. Through making and 
learning of food together, the neighborhood could benefit themselves 




































































































































































































































A brief history of relationship between food and life pattern in the world 
Case Study I: Lan Kwai Fone. Hong Kong 
In 1980s, German-Canadian businessman Allan Zeman, also known as the 
father of Lan Kwai Fong, invested 32 million Hong Kong dollars to buy a whole 
building and renovate it as Western restaurants. The place soon became a 
meeting place for foreigners in Hong Kong due to spontaneous development. 
It was a successful catering "experiment" to put foreign bar cultures into local 
fabric since HK is a cosmopolitan city. 
Case Study II: Clarke Quayf Singapore 
A revitalization project in i97o-8o's and was opened in late 1993. Interior 
and exterior rennovation were made to existing residential buildings along 
the Singapore River# and were turned to restaurants and nightclubs. This 
commercial and entertainment development has attracted tourist from 










































































































































































































































What's the Role of 
Architecture here? 
A Gimmick? 
| A contribution to local 
community? 
A memory of a place? 
: A mere shelter for the 
food and drinks? 
1 
I 
A symbolic image of 
the city? 
Production Process Consumption 
- Farming/Grazing/ - Kitchen - Market/ 
Fishing /Cooking Dining 
1. Production & Selection 
e.g.l Communal gardens in HK 
- raise the environmental awareness 
- Create one more interface for communal 
activities, 
e.g.2 Food Markets 
- Daily routine promotes regular interactions 
2. Preparation 
e.g. Chinese Cuisine 
Training Institue 
- Learning as an interface 
for people come 
together 
- Encourage skilled labor 
force in old districts 
- Raise the awareness of 
healthy food 





Nutrients to soil 
Cycling of Food: Before filling our stomach, 
food has gone through a series of procedure 
from production to finally consumption. 
3. Dining out 
e.g. Street-side eating/ Dai Pai Dong 
- Develop sense of neighborhood and sense of 
belonging through sharing of food at a common space 
In the form of Consumption 
In the Food cycling process, each phrase involves different interactions among 
people like synergy in production or learning in cooking. There is a potential 
that Food is a tool for community. Thus, this thesis takes this as a hypothesis 
to integrate food and architecture. 






Living pattern has been closely related to food processing. 
Intensity of activities related of food processing versus time 
of a day has been recorded. 




The Intensity-Timegraph has been rearranged in accordance 
to 3 different natures of interactions. 

Chapter 2- Site Analysis 
Site Map 
1:5000 
Site selection Criteria: 
1 Vibrant area with different kinds 
of people. 
2. Unemployment and aging rate 
being high, (meaning long time 
spent in the area and low economy) 
3. Lack of public space. 
Shep Kip Mei 
Site Observations: 
The only public space around the area is along Nam Cheong Street, which is one 
of the busiest road in Sham Shui Po. 
There's a 1-storey high retail market at the corner of Shep Kip Mei, which is 
a rather centralised place of 'exchange' for surrounding residents. Conversely, 
Widened pedestrian 
as open space being 
underused in the area 
Existing park surrounded 
by 3 schools on one side 
and 3 residential blocks 
Existing playground on 
podium of Shek Kip Mei 




[ Existing pocket space 
J on ground of Shek Kip 
I Mei Estate of older 
(generation 
there're only a few visitors to the Cooked Food Stalls on the roof 
floor as well as to the playground. 
Meawhile, there are many schools located at the back of Shep Kip 
Mei Estate and there is not enough communal facilities provided 
for them. 
So, where do they go after school? 
Opportunity: 
Since the area contains activities of people of different generations 
(teenagers, housewives, elderly) who only interact with their 
peers on streets, it has a potential to draw them together and 
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Fulltime students Home-makers Others 
Economically inactive 
Economic status in Sham Shui Po, 2001 
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Rate of Singled-family in Sham Shui Po, 2001 
The household statistics showed the general social and living condition around 
the area of Sham Shui Po and Shek Kip Mei. 
The bottom charts imply that more than half of the population is economically 
inactive and SSPo has far more singled-families than other districts in Hong 
Kong respectively. This indicates that residents of this district may have spent 
more time in their tenant units or around the area without accompany of 






































building blocks. c 











Outline Zoning Plan since 1995 
1:10000 Institutional 
Residential 
Summarization of mappings and zoning plan of Shek Kip Mei: 
I i). Since many local housings arrangements are in enclosing-
forms, their social circles are rather confined by the physical 
boundaries. 
I Moreover, from H- blocks to house refugees in 50's, there was 
not a proper master- planning in SKM. Resulting in a lack of 
spatial hierarchy in the site. 
ii). The area can be considered as 2 kinds of fabrics. The old one 
close to Sham Shui Po and the redeveloped Shek Kip Mei Estate 
near the SKM MTR stations. 
iii). Existing activated sites of communal activities are the SKM 
market and some 2 storeys shop outlets, which is the merging 
point between living & schools. 

New 
- ^ m e n t s 




































































Observations at Site: 
1. Outdoor communal space can be seen as with or without activities. 
Markets, Field Courts, Streets are examples of associate communal space that 
accompanies main activities like exchanging and sports. 
Whereas Parks, and other pocket space in city are solely for gathering and does not 
associate specific activities. 
Outdoor communal space Indoor communal space 
w/ activities Field courts, street markets, Chinese restaurants, 
(mobile) cooked food stalls markets, schools 
w/o activities Parks 
(static) 
• community associated I 
with 'main activities' 
-community in public 
space 
2. Smaller-scaled building blocks accommodate different kinds of shops and thus facilitate 
circulation of heterogeneous groups. But spaces with slow-down and less circulation are 
space for gathering. 
3. Topography and vehicle transportation on site also affects circulation. 
4. Lack of spatial hierachy. 
5. Remoteness to shops, from works. 
6. Too functional. 
7. Part dynamic' street life. 
Smaller Building Scale -
Main Road 
Urban Fabric-Privatising Enclosing building forms/ 
Category of food outlets in Shek Kip Mei: 
1. Restaurants - Fast food 
- Chinese restaurant 
- Tea restaurant 
2. Open air cooked-food stalls - on street 
- on podium 
3. Street market stalls 
4. Retaij market 
EARLY A.M. A.M. 1 NOON 
(before 8:30am) (8:30-12:00am) (12:00-l:30p t 
Youth (primary& - home - schools eat out M 
seconday school) 
Domestic worker/ - schools - market |g r-
Unemployment -public spaces -eat out 
Elderly -eat out £ - public spaces eat out J 
The above analysis is based on different age groups' major activities 
while out of their homes only. 
Objectives: To enhance the harmony of neighborhood by pivoting fragmented 
communities of the area through different intensity of interactions in the 
process of food. 
Housewives > 
Unemployed > Fusion 
ARCHITECTURE ^community 
CJ. . • of Interactions of Shep Kip 
Students —• . . . r | 
Mei 
Elderly > 
P.M. LATE P.M. EVENING 
(1:30- 4:00pm) (4:00-6:30pm) (after 6:30pm) 
- school - eat out 
- field courts - eat out 
- shopping - market 
- st. marketing - schools - eat out 
- public spaces - public spaces 





H H H 
- oeiore preparing meai ACClVIIieS A 
-Dinning LearoSg 
- After dinning engaged by ( cllina^^brkshop & 
Public \ Commiffial Garden) 
A \ • 
Target Groups X \ i S / 
- Students \ 1 
- Elderly \ Con^®ption 
- Houseworkers ( Dinirt|jgf Market) 
- Unemployed 
Chapter 3- Design Strategy- site based 
A. Urban Scale 
Spatial hierarchy by 
giving a Centre 
B. Complex Scale 
Connecting existing 
Social Groups 




circulation ^ Public Nodes • Elongate Stay 
A. Urban Scale 
Introducing Spatial hierachy in the area 
Pivotalise the site by reorganizing its communal spaces, 
which correspond to: 
- Intensity of Communal activities, 
- Eating pace 
- Duration of stay etc. 
B. Complex Scale 
Creating individual identity / Sense of belonging of the district. 
C. Building Scale 
Promoting social interaction by 
1. Inserting public nodes in daily routines (whereas Food as 
magnets) 
2. Partially Integrating their activities 
3. Encouraging them to broaden their social circles 
4. Elongating users' circulation/ stay at the active public space 
Precedent Studies 
1. Museum of Modern Art, New York 
by Bernard Tschumi 
Interlocking- structural and conceptual 
- Interloack between new and old; permanent and temporary; public 
and education areas. 
- Concept of Courts and Gardens to mediate art and social spaces. 
- Unfolded front garden to new buildings 
2. Agora in Rotterdam, TU Delft University 
A Path a* rnnnector to All 
- Use of Spiral as linkage to all different public facilities 
- Change of rhythm along the spiral 
Theory 
interpretation of "Community" 
> Intangible 
e.g. Mutual Interest or belief 
> Tangible -< • Architecture 
e.g. Common livelihood- same school, same district 
1. Neighborhood 
> with a centre and an edge 
2. Districts 
> with variety of function and zones 
to support its 'identity7 
3. Corridor 
> visible continuity connector/ 
separator between neighborhoods 
Example 1-
CorridorX Physical Focal Poinl 
New Town Centre, Shatin 
Shatin is true for its identifiable central 
role to the district. Mass population 
from KCR comes into the axis of New 
Town Centre and spread out through the 
change transportation or footbridges 
connected to it. 
Interpretation of "Centre" 
1. Physical Focal Point 
Centre appears as visual and identifiable. Can 
be a landmark or icon to the place. 
Pros: Effective when people emerge at one 
node, e.g. with infrastructure 
Cons: Dependent solely on infrastructure. -
May not be the most convenient for local 
neighborhoods. 
2. An Event Path 
A path may or may not contain functions 
which connects to all other functional spaces 
Pros: 
Suitable for multi-purpose programmes. 
Enhance the interface and experience for 
interactions with other interest groups. 
Enhance the dynamism among different 
programmes. 
Most effective when it encounters paths of 
local people. 
Cons: Not effective if it is out of the track or 
local neighborhood. 
3. Scattered nodes 
By shared spaces and facilities, there is 
potential for interactions among users of 
different programmes. 
Pros: Enhance the dynamic movement among 
different functions and thus encourage more 
interactions. 
Cons: Traveling distance among each 
programme may increase, causing undesired 
movement (like running) and raising 
inconvenience. 
sf I 




fi/nckons d M ^ ^ n g ^ 
Chapter 4- Programmatic Study 
Project: Chinese Cuisine Training Institute 
Location: Pokfulam, Hong Kong 
Organiser: Vocational Training Council (VTC) 









1. Chinese training kitchen: 
= 940 sqm. (4 themes) 
2. Offices= 152 sqm. 
3. Training Restaurant= 
420sqm. 
4. Demonstration Kitchen 
(for 12 trainees) 
5. Food Science Lab 
6. Computer Training Room 
7. Instructor's Rooms 
Architectural Layout: 
The whole buildiong provides only limited entrances and invisible from main road. 
Together with a security guard make the institue only accessible by students and 
parties who made reservation. Thus, this project is clearly for private-use only. 
Linear corridors suggest a straight forward movement, which surround the 
transparent training kitchens as a core inside the institue. This layout is good for 
demonstration or visits of other parties, but lack of a space for stay for observers. 
Recreational areas and canteens for students are located on the 3rd floor of the 
building, which is shared with students from other departments of VTC. 
Project: Pei Ho Street Services Building, Market 









































































































































































































































































































































































































































































































Project: Dai Pai Dong in Temple St. 
Location: Yau Ma Tei, HK 
- Table settings as buffer between street 
and restaurants 
- Streetscape as background of eating 
Dai Pai Dong, 
Yau Ma Tei 
Project: Buffet in Habour Plaza Hotel 
Location: Hung Hum, HK 
- Food selection area looks over dining area, level changes for different functions 
I I
 401 
OUTDOOR DINING SPACE 
FOOD DISPLAY & 
SELECTION 
Habour Plaza Hotel, 
HungHum 
Project: Cooked Deli, APM 
Location: Kwun Tong, HK 
- Recreational areas interweave between dining areas. Making it a semi-open space 
TEMPORARY 
EXHIBITION 
Project: Dai Pai Dong in Temple St. 
Location: Yau Ma Tei, HK 
141 
Project: Dai Pai Dong rennovated by The Links 
Location: Wong Tai Sin, HK 
- Parapet as physical separation between pesdestrians and eating whereas the 
traditional style of Dai Pai Dong is a mix of passers-by and dinners 
- Streetscape as background of eating, similiar to open cafe 
According to Food Policy journal, people can help protect the 
environment by buying food produced within 20 km radius. 
Somecropspeciestake relatively less timetomatureandaresuitableto be planted 
in Hong Kong. This could guarantee a steady supply for local neighborhoods. 
(Note: Cultivation reference info applys to HK condition only) 
1. Chinese Lettuce 
Fairly easy to grow and suitable for 
beginners. 
Harvesting: 6-10 weeks 
Climate: August - March 
Storage: not satisfactory 
Spacing: 25x25 cm (15x15cm for smaller 
varieties) 
Yield: 3-6 lettuces per metre of row 










As in most sectors of agriculture, there is 
increasing demand in developed countries 
for organic tomatoes, as well as heirloom 
tomatoes, to make up for flavor and texture 
faults in commercial tomatoes. They are 
increasingly popular, particularly among 
home gardeners and organic producers, 
since they tend to produce more interesting 
and flavorful crops in hybrid plants. 
Red tomatoes, raw 
Nutritional value per 100 g (3.5 oz) 
Energy 20 kcal 80 kJ 
Carbohydrates 4 g 
-Sugars 2.6g 
-Dietary fiber 1 g 
Fat 0.2 g 
Protein 1 g 
Water 95 g 
Vitamin C 13mg22% 
Percentages are relative to US 
recommendations for adults. 
Tomato 
Harvesting: 12 weeks 
Climate: September- February 
Storage: 6 months (in warehouse) 









Species: S. lycopersicum 
3. Peanuts 
Peanut is rich in protein and China has been leading in production of peanuts among 
the world's overall production. i 
Peanut seeds are planted about two inches deep, one every three or four inches, 
in rows about three feet apart. The seeds do best in sandy soil. When the soil j 
temperature is warm (65-70 F.) given enough water the seeds will sprout. In about 
two weeks, the first "square" of four leaflets will unfold above the peanut field. Thirty 
to forty days after emergence the plants bloom, "pegs" form and enter the soil. The 
peanut shells and kernels develop and mature during the next 60 to 70 day period. 
Depending on the variety, 120 to 160 frost free days are required for a good crop. j 
H a rvesti ng:5>14r20 weeks 
Climate: June-September, January-March 
Storage: Drymf^ dition 
Spacing: 10-3|&cm [f « JEE^ ESEST"' 
1 (China - 14,410,600 tonnes) 
Plant depth: 5cm 
Arachis hypogaea 










Species: A. hypogaea 
Peanut, Valencia, raw 
Nutritional value per 100 g (3.5 oz) 
Energy 570 kcal 2390 kJ 
Carbohydrates 21 g 
-Sugars 0.0g 
-Dietaryfiber 9g 
Fat 48 g 
- saturated 7 g 
- monounsaturated 24 g 
-polyunsaturated 16 g 
Protein 25 g 
Thiamin (Vit B1) 0.6 mg 46% 
Riboflavin (Vit Q2) 0.3 mg 20% 
Niacin (Vit B3) 12.9 mg 86% 
Pantothenic acid (B5) 1.8 mg 36% 
Vitamin B6 0.3 mg 23% 
Folate (Vit B9) 246 pg 62% 
Vitamin C 0.0 mg 0% 
Calcium 62 mg 6% 
Iron 2mg 16% 
Magnesium 184 mg 50% 
Phosphorus 336 mg 48% 
Potassium 332 mg 7% 
Zinc 3.3 mg 33% 
Percentages are relative to US 
recommendations for adults. 
Source: USDA Nutrient database (§> 
4. Sweet Pea 
Sweet pea grow best in full to partial 
sun and in deep, rich, loamy, moist, but 
well-drained soil, and should be sown 
or planted out during cooler seasons. 
Besides eating, sweet peas make long-
lasting cut flowers: for a fragrant bouquet, 
arrange a dozen stems into a simple vase. 
Harvesting: 8-12 weeks 
Climate: September-January 
Storage: not satisfactory 
Spacing: 10-15 cm 
(2-4 seeds per hole) 
Plant depth: 5 cm 
5. Spinach 
A delicious and much maligned vegetable. Spinach 
| is known as a rich source of iron and calcium. It's 
j leaves are edible both when raw or cooked. It is 
rather tricky to grow, because it readily runs to 
seed in warm summers, even in rich soil and when 
watered carefully. So full sun is essential to prevent 
leaves from becoming tough and bitter. 
Harvesting: 8-12 weeks 
Climate: September- February 
Storage: Freeze(up to 8 months) 
Spacing: 25x15 cm 
Yield: 0.5-lkg per metre of row 






Family: Amaranthaceae, formerly 
Chenopodiaceae[1] iff 
Genus: Spinacia 
Species: S. oleracea 
Spinach, raw 
Nutritional value per 100 g (3.5 oz) 
Energy 20 kcal 100 kJ 
Carbohydrates 3.6 g 
-Sugars 0.4g 
- Dietary fiber 2.2 g 
Fat 0.4 g 
Protein 2.2 g 
Vitamin A equiv. 469pg52% 
-p-carotene 5626 pg 52% 
Folate (Vit B9) 194 pg 49% 
Vitamin C 28 mg 47% 
Vitamin E 2 mg 13% 
Vitamin K 483 pg 460% 
Calcium 99 mg 10% 
Iron 2.7 mg 22% 
Percentages are relative to US 
recommendations for adults. 
Source: USDA Nutrient database (§> 
6. Chinese Cabbage 
Chinese cabbage has been cultivated in 
China for over 6000 years. It is well known 
for it's short harvesting period : just a bit 
more than a month. And thus it is suitable 
as a beginning for househood cultivation. 
Moreover, it has always been a favourite 
vegetables in Chinese families. 
Chinese cabbage, raw 
(chinensis, pak choi) 
Nutritional value per 100 g (3.5 oz) 
Energy 10 kcal 50 kJ 
Carbohydrates 2.2 g 
-Dietary fiber 1.0 g 
Fat 0.2 g 
Protein 1.5 g 
Vitamin C 45 mg 75% 
Sodium 65 mg 4% 
Percentages are relative to US 
reoommendations for adults. 
Source: USDA Nutrient database [§) 
Harvesting: 5-6 weeks 
Climate: Auguest to April 
Storage: not satisfactory 
Spacing: 10-20 cm 
Brassica rapa chinensis. called "bok choy* 




Chinensis, Pekinensis groups 
Origin 
China, before the 15th Century 
7. White Turnip 
White turnip is easy to grow, much less 
demanding of good soil than carrots 
or other root crops. It is unexpectedly 
rewarding when it is home-grown, 
closely packed and eaten small. 









Species: B: rapa 
Subspecies: B. r. rapa 
Trinomial name 
Brassica rapa rapa 
L. 
Harvesting: 6-10 weeks 
Climate: Auguest to February 
Storage: In boxes of dry soil-less 
compost or sand 
Spacing: 15-30 cm 
Yield: l-1.5kg per metre of row 
Summarize on Living Condition 








London CPUL Cycles 2008 I 
(Extracted from Urban Argriculture V.18) 
Case Study 1 - London CPLJI 
Continuous Productive Urban Landscape (CPUL) is a design strategy for the 
coherent introduction of urban agriculture into new and existing cities. It 
proposes the creation of city-traversing networks of productive open space, 
integrating urban agriculture fields and gardens. 
Exploded London (1998) Adding an extra 
30% to London's surface area, would 
provide space for cultivating all of London's 
fruit and vegetable requirements, without 
Case Study? - Pnhlir. Farm bv PS1 
P F1 will combine playful programs with educational ones, creating a sense of 
community around the shared experience of growing food. Bringing sustainable 
construction together with sustainable agriculture 
PF l's intent is to educate thousands of visitors on sustainable urban farming 
through the unique medium of contemporary architecture. The P.F 1 project has 
already received tremendous attention and a number of New York .nst.tut.ons 
will participate. 
Some of the plants such as tomatos require supporters for them to spread 
and to grow upwards 
1 How to Plant? 
• Automatic watering 
I system of roof plants 
I by distributing 
I inverted sprinklers 
I evenly on a sloped 
I cultivated surface. 
Fields Allocation in Site 
Existing condition: 
Pak Yuk Lau- 85 units 
Tin Fung Lau- 85 units 
With the ground and first floors as local 
shopping arcade, private entrances to the units 
are independant and facing the big road. 
FukTin Building- 96 units 
Ground and first floor as retail use, first floor 
as entrance to units above 
Nam Cheong Commercial Building -126 units • 
Ground level as retail use, first, second 
and third floors are occupied for a local 
Chinese restaurant, which became an 
important spot for neighborhood in holidays. 
Total population for food production in the 
site= 392 units 
Every unit is allocated 2 rows of soil sized 2 
sqm. for cultivation on their podium levels of 
their buildings 
Chapter 5&6- Explorations 
j cd 
/. 'Spatial - Inter programmme' 
Collage study of contextual | 
organization, inter-programme y 
-relationship and spatial quality. P 
(Based on 1:250 partial models) 
Study models have been made to explore the spacial quality of specific 
programmes as well as their spacial relationship and circulation among them. 
The incorporation with existing buildings has also been considered based on 





Covered Market Food Court run by 
Neighborhood 
II. Formal Expression 
Option 1. Interlocking programmes 
When volumns of different functions interlock, diffusion of circulation and 
spatial ambiguity would be resulted. 
Option 2. Overlapping landscapes 
Each path entitled to different kinds of interactions are themselves spiral to 
the central courtyard but at the same time would encounter other 2 paths at 
certain nodes, where people of different activities come together. 
Option 3. Melting into the fabric 
The building takes a dynamic form to initiate circulation into the complex. 
Curve lines intensify the ambiguity of in and out, which encourage the public 
to take part in activities happened inside the building. 

Chapter 7- Concept 
m Production 
(Cultivation^  41% 
Processing 
. (Cooking) = 21% 
Market and Eating 
= 37% 
Area of Accomodation 
Production: Cpnsumptipn: 
Cutivation- Roof floor= 1770 sqm. Food Court- 1st Floor= 940 sqm. 
Warehouse= 316 sqm. Book stor with cafe= 380 sqm. 
Private kitchens= 406 sqm. Local Market= 1342 sqm. 
TOTAL= 2492 sqm. TOTAL= 2256 sqm. 
Learning: 
Culinary Workshop= 860 sqm. 
(G/F & 1/F) 
Public Kitchens= 460 sqm. 
TOTAL= 1320 sqm. 
I Chapter 8- Design Development 
HHHBHma mHHHBHHHHHfiTI' H m 
Solar paths showing which part of the site receives 
most natural sunlight most of the daytime 







Since Production (i.e. cultivation) will be a major 
source of the food chain, its efficiency to produce 
is subjected to the area of receiving sunlight, 
which will be a main concern in considering the 
form. Thus the design started off with sun path 
of the site. 
Spliting volumns to Culinary school (left) and 
local organic market (right) These vloumns 
form a void with existing buildings 





Birdview from soccer field- Programmes reorganization 
Switching of consumption and production process along the 
ramp as an exploring experience of food processing 
As houseworkers are major productive force of food here, they are the generator 
of local community. I relocate the programmes as a series of routine for synergy, 
consumption and learning according to site condition and functional proximity. 
Programmes of different interactions are folded along a continous journey in the 
Culinary school. (Yellow as Consumption, Red as Kitchen and Green as Cultivation) 
They are switching of interactions from visual connections to engagement in the 
activities such as consuming and learning. 
On both sides of the fold are two other folds which extended to courtyards and 
then to communal kitchens on podiums respectively. 
II. Formal Development 
1. Sun path resulted 
in cast shadow of the 
site context (10am-
4pm) throughout the 
year. 
2. Subdivision of 
volume into market 
and school to form 
courtyards with 
existing buildings. 
A folded circulation 
inserted between 
two functions for 
public to explore 
food making process. 
3. Cultivated roof is 
elevated and made 
continous with 
integration of pole 
structure. 
Exploraing system by 
1: 500 Study Models 
Circulation of 








1. Public's circulation 
Nam Cheong Street 
/ \ 
Public Event Space * " Ming Ho Chinese Restaurant" 
| (CulinaryScfroeUSi 
~ • »« i . Organic Field) 
Organic Market & ^ ^ Food Court by Private Kitchen 
2. Neighborhood's circulation 
Living units • Street 
i 
Event space on podiums • Communal Garden 
/ \ 
Communal kitchens Warehouse and Basking Area (as 
on podiums **—• buffer zone to organic farm) 
I I 1 
Food Court Organic Farm on Organic Market 
roof level 
Ventilated deck for drying 
crops after harvest on roof 
- Local Market Place to 
initiate circulation and 
communal gatherings 
By means of Culinary 
workshops, the community 
could gain the skill to cook 
and broaden their social 
Open courtyard in front of local market place and the 
Chinese restaurant looks for spontaneous activities like 
communal gathering for events or performance 















Sun paths of different 
dates of the year has 
been observed. The 
primitive form was 
developed from the 













The new Culinary 
workshop and organic 
market form three 
courtyards of different 
activities with existing 
buildings 
Space- Views 
The workshop volume is 
subdivided into a series 
of rooms for learning of 
food production, which 
acts as a showroom. 
The broken-down block 
scale also echos with 




Cultivation A communal 
" ramp folds 
Learning Layer- different 
Cooking intensities of 










Bi rd vi ew of ba ck co u rty a rd }g 
surround by productivef| 
neighborhood 
1 -" I 
! 
Public ramp for public to 
explore processing of food 
making and production 
Public corridor as an 
internal 'street' for a 





First Floor Plin 
1:800 i 
I 




Cultivated Roof + System 
Drainage 
1. Waterproof reinforced concrete ^H 
2. Bituminous adhesive seal U ^B 
3. Drainage channel V 
4. Root protection sheet ^ 
5. Roof planting trench 
6. Roof outflow recess 
7. Steel drainage pipe , n S h a d e / D i r e c t s u n , jgh t 















Steel columns supporting 
Cultivated roof above 
Bushy 
e.g. Flavoring Plants 
Pepper 
Free-standing plants 





e.g. Fruits and 





























Chapter 10- Gallery 1.200 Model 





1. Images of the Street planning, identity and control in public spaces 
I edited by Nicholas R. Fyfe, 1998 
2. Food, Society and Environment / Charles L. Harper & Bryan F. Le Beau 
3. Slow Foof Nation / Carlo Petrini, 2007 
4. Event-cities 3 : concept vs. context vs. content / Bernard Tschumi 
5. Event-cities 2 / Bernard Tschumi 
6. Public markets and community revitalization 
/Spitzer# Theodore Morrow 
7. Thesis: Transformation of Mei Ho House / Chan Siu Hin 
8. The new urbanism : toward an architecture of community 
I Peter Katz 
9. Slow Food : the case for taste / Carlo Petrini 
10. Urban morphosis: food street in Kowloon city / LamTak Him 
11. Food and culture / Pamela Goyan Kittler, Kathryn P. Sucher 
12. Creating community in the city: cooperatives and community gardens 
in Washington, D.C. / Ruth H. Landman 
13. Globalizing local identity: Hong Kong style yumcha in Australia 
/Siumi Maria Tarn 
14. Gardening Dictionary / Stefan Buczacki 
15. Unfolding Frankfurt / Peter Eisenman, John Rajchman 
16. Pamphlet architecture 1-10 / Steven Holl etc. 
17. Food preparation spaces / Crane-Dixon 
18. Edge of a city /Steven Holl 
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